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The antibiotic residues in raw pork and beef sold at the fresh markets

in Muang District, Phitsanulok Province

Satitkoon Maitreejit" "~ B.Sc., Sittinee Patomkamtorn' B.Sc., Songsak Srisanga’ B.Sc.,
Pantip Hinhumpatch® Ph.D.

ABSTRACT

The presence of antibiotic residues in foods has immense public health significance. These
antibiotics might result in the deposition of residues in foods, especially in raw pork and beef, which
poses a risk for human consumption. This research aimed to study the contamination of antibiotic residues
in fresh pork and beef sold at the fresh markets at Muang District, Phitsanulok Province, using a test kit
for antimicrobial residues detection in meats (CM-Test™). The study samples were collected from 37
fresh pork and 14 fresh beef selling market stalls from 12 local markets from July 2019 to October 2020.
The samples were collected using the purposive sampling technique.

The result showed that the contamination of antibiotic residues differed between meat types.
Residues of antibiotics were found in 2 samples of meat sold for consumption, representing 3.9%,
classified as detectable antibiotic residues in 1 sample of fresh pork and beef, representing 2.7% and 7.1%,
respectively. There was possible that many types of antibiotics were contaminated, such as penicillin,
tetracycline, and sulphonamide, which might be presenting greater than maximum residue limits. Therefore,
consumers may be exposed to antibiotic residues in food at a level that may cause a negative impact on
health. Relevant agencies should further monitor and determine the contamination of antibiotic residues

to ensure the safety of foods.

Keywords: Fresh beef, Fresh pork, Antibiotic residues
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laggusnasragausljiuzanagle 22 viia
leun Penicillin, Ampicillin, Amoxicillin, Cloxacillin,
Tetracycline, Furazolidone, Chloramphenicol,
Chlortetracycline, Enrofloxacin, Norfloxacin,

Gentamicin Kanamycin, Erythromycin, Sulfadiazine,

20

Chlortetracycline, Oxytetracycline, Furaltadone, Ni-
trofurazone, Tylosin Sulfadiazine, Trimethoprim,
Sulfamethiazole LLaz Nitrofurantoin %Gﬁmﬁﬁvﬁ%’u
71 Sensitivity Uaz¢i1 Specificity UBITAATIVFDL
"CM-Test™ lumamiaendhugadnanddludaing
ganeTasar 93.0-100.0 uaziasaz 100.0 MWAIAL
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Kantaprom, Lertworapreecha, Srisanga et al., 2005)
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Mn1319 2 mmmminmaammnaaumsﬁ’mqa%wmﬂﬁwﬂmﬁag@’f CM-Test™ luﬂ’]i@li’l'ﬂﬁaﬂ

v a ‘ﬂq' o €
mmugmwiumaam

ANMAANTHVBIL (ppm) MRLs
SIATRIADN 5 - (ppm)
! waln Wagns Tnidodas

Penicillin 0.008 0.008 0.05
Ampicillin 0.01 0.01 0.05
Amoxicillin 0.01 0.01 0.05
Cloxacillin 0.025 0.015 0.3
Chloramphenicol 10 10 -
Enrofloxacin 8 7 0.1
Norfloxacin 8 10 -
Gentamicin 0.8 0.6 0.05
Kanamycin 2 15 0.1
Erythromycin 2 1 0.2
Chlortetracycline 1.5 0.8 0.1
Tetracycline 0.3 0.4 0.1
Oxytetracycline 0.8 0.5 0.1
Sulfamethazine 0.5 0.2 0.1
Sulfathiazole 0.2 0.15 0.1
sulfadiazine 0.2 0.5 0.1
Trimethoprim 0.3 0.5 0.05
Furazolidone 5 8 -
Furaltadone 12 12 -
Nitrofurazone 5 6 -
Nitrofurantoin 5 5 -

WAELRA MRLs (Maximum Residue Limits) nanofis Sanmengeganivaniuldiinmiandrinmualas

CODEX Alimentarius international food standards

- wanen lilamuua
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UiFrusiuanainaanauazudduandnenu
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dailudaniafinmlan woh %ﬁuifmmmﬁaqm
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ROAARBINUMIANEN Khaychaiyaphum & Saccavadit
(2018) AimpawiwunsandsassfFuclu
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\agnT (Fouaz 2.0) uaziilale (Fauas 15.4) ludwmia
N3§3 (Khaychaiyaphum & Saccavadit, 2018) as
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malgnd e uazldldmisfiszuznamaam
' ' o e A ) [
Aauddinl199nda3 TIReAAdaINUNANITANT
naldedfiusluvindedafludmiadodln
(Sooksai et al., 2016)
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\ a & o e X &
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) a N A £ A &

wnliunaaiyduladiaaugnd nsayawuize

& & o &, \ o e &
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Committee of Antimicrobial Resistance section,
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Wasainnntnsauaaiaaanslulszing ned
n3asaRauLladf (Screening test) LNBAKAN
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European Four Plate Test (EFPT) #3873 Microbial
Inhibition Disk Assay (MIDA) M%asl"ﬁ"gwnmau
w9 uaLhasnItManaaasdmailanugusan
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muludszina (Chalermchaikit et al., 2002) M35lE
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Jaroonpak, 1994; Okocha, Olatoye, & Adedeji,
2018) WeRnsmnumadvaslaiizwalngningns
Fafanudulyldfazldsud fFuduFunmd
gaﬂ'jqunﬁmﬁ sulugasindSumenfilasude
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